e best of both worlds

gioioso’s American Grana® is a versatile
d grating and table cheese that offers similar
plications to Parmesan with a full, more buttery
or. American Grana is available to consumers
foodservice operators nationwide and is offered
whole, half and quarter wheels, as well as

pound, pre-grated bags and random weight

il cuts. For more information, call (920) 863-2123

¢ visit www.belgioioso.com,

eliver a great bake
ns deliver a great bake, save energy and can be
cked in any configuration with identical footprint,

PRODUCT SHOWCASE

Affordable solutions
www.oneclickdining.com has affordable solutions (Premium $599 or Standard $299)
to ordering food online. We are making significant changes to oneclickdining.com. We have
added a standard version, restaurant listings pages, a powerful search engine and telephone
order confirmations. Join us in supporting our troops; beginning in 2008 are donating
20 percent of our transaction fee to OperationHomeFront.com. Pre-order our standard version

and we will donate $100 of your signup fee to Operation Home Front.

New pork loin ribs

Announcing Broaster® Recipe Pork Loin Back Ribs

Touchless disposal

The “No Touch” Dome Top receptacle allows
customers to dispose of refuse in a touchless,
hygienic manner. The flap door on the dome top
will open and close automatically when it sees an
object close to the door. The receptacle comes
complete with I-OpenR installed and operates

with an AC adapter or a rechargeable battery for
unlimited placement freedom. For more information,
visit www.kzco.com and click on I-OpenR to view
other applications of this product.

with BBQ Sauce. These new pork loin back ribs with
a delicious tangy BBQ sauce represent Broaster's
first foray into offering a fully cooked product.
Individually quick-frozen and conveniently

packed in two 5-Ib. pouches per case, these
delicious ribs offer a restaurant quality product
that's sure to please. Foodservice operators

simply heat ‘n serve from a microwave, convection,
or conventional oven. For more information,

visit www.broaster.com/brffoods.htm,

Better balance

Lincoln Smallwares announces it is phasing in new,
improved replacement handles for its entire line of ./_’__

Wear-Ever® Professional Standard Strength Fry u ot

Pans. Developed to meet customers’ needs and the L ’ n co I n
demands of the commercial kitchen, the shorter

design affords customers greater stability, ease of

use, convenience and safety. For more information, visit

www.lincolnfp.com,
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